
"Soup's On" And County Cooks Rally 
IVCall; Fish Reci pies For Next Week 
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on" can be more than 
a slang expression, it can be a 

welrnHH invitation to a gastro- 
nomic experience that will go 
dowrr W your memory book It 
all depends on the soup. Suppose 
you tryScne of this week’s prize 
winners. 

But a delicious soup, hot or 

cold, is the perfect introduction 
to a meal and the simple little 
trick that makes it perfect is the 
seasoning. One cf those subtle 1 

touches is cloves in black bean I 
soup or a dash of file is practical- 
ly a necessity in Creole gumbo. 

For a hot suppertime main 

dish soup is again (he answer. If 

you don’t believe it try one of 
the prize winners below. 

In a land that'* known as a 

fishermen's paradise It be- 
hooves the fisherman's wife to 

know the finest way to serve 

the day's catch, so for next j 
week we suggest hot fish 
dishes. From King mackerel 
to the lowly river cat. let's have 
your recipes for fish. Do you 
bake, broil or fry? What do 
you use as a garnish? Let's have 
a nice "Kettle of fish" fdr next 
week. 

We arc* sorry that limited space 
prevents us from printing a!' of 
the entries this week as they were 

nU tenanting and in the judges’ 
j opinion this is the best collec- 
tion or recipes we have had sub- 

; mitted both from a nutritive and 

j an economic viewpoint. 

FIRST PRIZE 
BESS B. THRASH 
427 Tucker Avenue 
Pascagoula, Miss. 

Old-Fashioned Bean Soup 
i 28 cupful- white beans (small or 

large) 
4 pints cold water 

14 oz. lean salt pork 
Mi cup chopped celery 

i V4 carrot 
1 onion—chopped fine 

Soak beans for several hours 
in cold water; then drain and put 
them with pork over fire; wash 

! and scald with boiling water; add 
to beans as soon as thev (beans) 
boil, celery, carrots and onions; 

| cover and eook until the beans 
; are tender; strain the soup, sea- 

!: on to taste with salt and serve 

with toasted bread. Soup may be 
served without being strained. 

' Some folks prefer the beans whole 
I in soup. A little beef extract and 
I Mi cup cream is always an im- 
provement for soup. 

SECOND PRIZE 
ELIZABETH DAVIS 

Gautier. Miss. 

Seafood Bisque 
I 1 M< cups fresh shrimp, ground 

1 small green pepper, ground 
I 1 tablespoon onion, ground 
! 1 tablespoon celery, ground 
j 1 pint water 
I 1 Mi pints milk 

j 1 cup tomato juice 
| 1 teaspoon salt 

1-8 teaspoon white popper 
2 tablespoons butter, or mar- 

garine 
I 2 tablespoons corn starch 

1-8 teaspoon baking soda 
Grind shrimp, celery, groin 

pepper and onion with finest 
grinder knife, add tomato juice 
and water, simmer fifteen min- 
utes, set aside, thicken rarlk with 
corn starch, bring to boiling, add 
baking soda to milk, and mix 
with other ingredients, stirring 
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"Pioirilion PLUS"* 

* "My Society” 
Scores of thousands of its members call it "my 
society" when they speak about the Woodmen 
of the World. 

And that's correct the society belongs to 

them to provide them safe, sound, legal re- 

ssrve life insurance protection at cost, and to- 

mutually promote their welfare and happiness 
by its fraternal, social and civic activities. 

Loam how you can males this "your society" to build 
financial security lor you and your loved ones, and to 

enjoy the many "plus" benefit* it oilers. The local Wood- 
mee field representative will gladly give you complete 
InflAmatlon. 

WOODMEN of the WORLD 
Life Insurance Society 

OMAHA. NEBRASKA 
OOl ASSETS EXCEED *1*0.000.000 

I 

H. A. WOODS | 
Field Representative 

P. O. Box 1385, Eastlawn—Phone 94-R—Pascagoula 
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LANDER’S FOOD STORES 
* 340 Market St. 507 S. Pascagoula St. 113 Mclnnis Ave. 

Pascagoula Pascagoula Moss Point 
H. H. Hill C. I. Lander W. L. Lander 

Specials For Thursday Afternoon, All Day Friday 
and Saturday, October 9,10,11. 

SC0C0 SHORTENING, 4 lbs.$1.19 
it DDT r TFT T V Schimel or Motts, 17„ 
ArrLL JIiliLI, 12 Oz. Tumbler 1/C 

RICE, Blue Herring, 3 lb. pkg. .57c 
Chase and Sanborn or Maxwell House, i|Q 

bUr r Pound Can or Glass 43C 
#11 .. " > t « 

OLEO 35c FLOUR *2.19 
* 

We Slill Have A Generous Supply of Items At 10c 
<„ PRODUCE MEAT 

POTATOES, 44c 
GRAPES, Tokay, lb. 10c 
Tomatoes, £'17c 
APPLES, Delicious, Lb. 15c 
LETTUCE, Head . 10c 
ORANGES, Dozen. 23c 

ROAST BEEF, lb.. 39c 

CLUB STEAK, lb.. 49c 

BACON, Sliced, lb.. 75c 
* * 

rDVrDC Dressed and AA 
I II I Eiltd, Drawn, Lb. DSC 

Briskei Slew, lb. . 25c 

Miss Gloria Grant Weds Henry B. 

Moore At OLV Church On Thursday 
* 

Miss Gloria Grant, daughter 
of Mr. and Mrs. John O. Grant. 
Jr., became the bride of Henry 
B. Moore. Jr., son of Mr. and Mrs. 
Henry B. Moore in a double ring 
ceremony solemnized at Our Lady 
of Victories church in Pascagou- 
la at 5:30 o’clock in the afternoon, 
Thursday, October 2. 

The Reverend P. J. Carey, pas- 
tor of the church, performed the 
ceremony before the altar where 
lighted t"pers in branched can- 

delabra shed a soft glow on ta'l 
baskets of white gladioli, ani 
palms. 

Prior to the entry of the bridal 
party, Mrs. Joe Purdv, organist, 
and Miss Edwina Irving, soloi-u, 
presented a program of nuptial 
music with Miss Irving singing 
the "Lord’s Prayer,” and “Ave 
Maria.” The traditiorlal wedding 
marches were used for the pro- 
cessional and recessional. 

The bridal partv was preced- 
ed bv the four groomsmen, W. 
C. Brondum, Herman Johnson 
and John O. Grant, III, brother 
of the bride, of Pascagoula, and 
N. J. Long, Jr., of New Orleans. 
The best man was Vincent Moore, 
brother of the groom. 

Mrs. Vincent Moore, the ma- 

tron of honor, wore a gown of 
gold taffeta with fitted bodice, 

gently, do not boil again, add bul- 
ter, salt and pepper. Serve with 
crisp crackers or toasted bread 
cubes, serves six. Fish, oyster; 
or crab meat may be used in- 
stead of shrimp. 

THIRD PRIZE 

MRS. H. B. BUTLER 
Rl. 1, Ocean Springs 
Cream of Corn Soup 

1 No. 2 can of corn (cream style) 
1 pint of boiling water 
1 pint milk 
1 slice onion—(more if desired) 
2 tablespoonfuls butter 
2 tablespoonfuls flour 
1 teaspoonful salt 
Va teaspoonful pepper 
1 tuhiespoonftil chopped parsley 

or celery leaves 

Put corn, water and onion in 

boiler, cook till corn and onion 
are tender enough to put through 
seive. Make a white sauce of 

butter, flour, salt, pepper and 
milk. Add corn pulp and parsley 
(or celery). 
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drop shoulder, and bouffant skirt. 
The other attendants were MLs s 

Doris M-gehec, F’oretve Spark- 
man, Dorothy Long. (New Or- 
leans) and Marti? Gran'. T' eit' 
gown : were of aqua taffeta simi- 
lar fn design >n that worn bv 
the matron of honor. Li.'tl? Ca- 
ro! Moore, niece of the groom, 
wore a iVriclo of the gowns 
worn by th? bridesmaids. The 
all carried cascade bouquets of 
feathared chrysanthemums and 
autumn leaves tied with gold 
satin ribbon. 

The bride, who was given in 
marri- ge by her father, was love- 
ly in a gown of ivory slipper sat 
in fashioned with fitted basque 
and long length sleeves that conic 

to call a lily i "lints ovejr. her 
hands. The ful’ skirt, ended in 
a long cathedral train. The veil 
of illusion fell from a coronet of 
orange blossoms. The bridal bou- 
quet was a casca'e of stephono-' 
tis and the new blossom, fleur de 
armour, centered with a white 
orchid. 

A reception was given at the 
home of the bride’s p- rents fol- 
lowing the ceremony. The house 
was artistically decorated with 
white flowers, including ta’l tic 
kets of g'adioli and palm Th." 
bride's table, overlaid with a 

hand-drawn linen cloth, was cen- 

tere-t with a four-tiered wedding 
cake topped bv a miniature bride 
and groom, and lanked by tapers 
in crystal candelabra. 

Mrs. Grant, mother of the bride, 
was attired in a black crepe dress 
with a blue jewel band trimming 
n< the neckline and acres; the 
shoulders. She wore an orrhid 
corsage. Mrs. Moore, the groom's 
mother, wore a black dress. Her 
corsage was also an orchid. 

After the cake had been cut in 
the traditional manner, it was 
served by Miss Eva Moore, mint 
of the groom, whi’e Misses Dot- 
tie Daniel an Anna Louise iyg- 
b presided over the punch bowl. 
A.- isting in serving were Misses 
Margie Moore, Joyce Hag-mann, 
Stephanie Underwood, Elma Ruth 
Sparkman and Lynne Grant. 
Mrs. Wi liam Frank pie ide I over 

the guest book. 
Following the reception, Mr. 

Hurley P-TA Hears 
Interesting Talks 
Ey Committee Heads 

The duties of each committee 
was the ubje t of severe’ inter- 
esting talks at a creeling of the 
H”rle Parent-Tea her Associa- 
tion 0" Monda nig' t with the 
chairmen of each rorrmilt°e out- 

lining the p’ans and duties tf 
their group for the forthcoming 
year. 

The program for the vear will 
include the study of school im- 
provements, getting and keeping 
c’igible children in school, health 
home and school beav.trieation, 
and the grading and promotion 
of students. 

Mr?. Edgar Beria was e’ected 
secretar' an’ treasurer o' t'- 
asrocia' ion, filling a vacancy re- 

sulting from the resignation of 
Mrs. Marvin Green. It was also 
voted at the meeting to edopt 
the constitutions and by-laws of 
the National Congress of Parent ; 

and Teachers. making such 
changes as; the local situation de- 
mands. 

A quartet composed of Gavin 
Hamilton, Mi. and Mrs. W. L. 
Jones and the Rev. J. W. Court- 
ne / render 'd two songs is an en- 

joyable part of the program. 

PRESBYTERIAN AUXILIARY 
CONFERENCE 

A group conference of women’s 
auxiliaries o’ Presbyterian 
churches of District One will be 
held -t the Presbyterian chur h 
in Biloxj. Thursda'., Oct. 16. It 
wi’l be an all ay session, 
all day session. 

Among those who will attend 
from the First Presbyterian 
church of Pascagoula is Mr?.. An- 
drew Magrudor who is one of the 
state officers. 

and Mrs. Moore left for a wedding 
trip to points in Florida. For 
tn-veiling the bride wore a suit 
of burgundy with loyal blue ac- 

cessories and an orchid corsage. 
Out-of-town guests were Mr., 

and Mrs. Charles Ankerson and 
chi ten and Mr. and Mrs. Charles 
J. Ankerson of Mobile, Mr. and 
Mrs. N. J. Long, N. J. Long, Jr., 
Miss Nonic Quayle and Edward 
S inngle and Eugene Kenny of 
New Orleans. 

REALTY IN REALITY 

Kansas City, Mo.—AP—A Kan- 
sas Citv rea1 estate salesman tells 
rtf a sale that was tkil'ed by a 

dead dog. 
His prospect was a dog lover 

interested in a property because 
it was in a quiet neighborhood 
where a lack of traffi" seemed to 
assure a sale p’ace for his fa- 
vorite dogs. Severa’ had been 
hit by motorists and he was anx- 

ious to move.* 
The salesman assured him that 

any occasional automobile mean- 

dering in the r.ew neighboi hood 
proceeded at a snail's pace. 

“It’s a deal," the prospect said 
“Draw up the papers immedi- 
ately.” 

The deal was off. 

RUBBLE MAKES MOUNTAINS 

Berlin—AP—Err in, which is 
bui’t on a sand> plain as flat as 

a parte aka, wT> have its hills as 

fast as Germans can pi e up the 
rubbish from its bomb ruins. 

In p'anr.ing the Berlin of the 

future, park planners have de- 
cided that* the city can best be 
cleared by making “mountains 
of the debris and then planting 
them with grass, trees and bushes. 
The huge Nazi-built anti-aircraft 
towers scattered throughout Ber- 
lin which are being blasted to 

destroy their war potential will 
serve as a base for many of the 
hi'Is. 

The cause cf ciabete is un- 

known. 

THE WHOLE FAMILY 
GETS WHOLE MILK 

p, 

9 HOMOGENIZED VITAMIN D I 
| MILK I 

The cream in Borden's Homo is evenly 
distributed throughout all the milk. The last 
drop is rich as the top. The tiny cream 

globules are divided 200 to one under a 

pressure of 2500 pounds per square inch 
... 6 times greater area is exposed to the 
taste buds. Borden's Homo tastes richer — 

digests easier. 2^ 

*'» 

A 

«• 

* 


